Summary
i-type (invertebrate type) lysozymes [2] . Lysozyme also has an antifungal activity like 59 chitotriosidase, lactoferrin, antileukoprotease, calprotectin, histatins, defensins, 60 cathelicidins, dermcidin and hGAPDH (2-32) [3] .
61
In the food industry, lysozyme is used as an additive mainly in the production of wine 62 and beer [4] and as an inhibitor for Clostridia growth during cheese maturation [5] .
63
Lysozyme was found to be localized in the ESM [6] and was partially purified from the 64 ESM [7] . Lysozyme has also been purified from the hen egg white (EW) using anion (Fig.1C) . Purity of isolated lysozyme 124 was analyzed by SDS-PAGE followed by staining with Coomassie Brilliant Blue, and a 125 single band on SDS-PAGE was obtained in the presence of 2-mercaptoethanol (2-ME), 126 being more than 92% of purification (Fig. 2) . These findings suggest that ESM 127 lysozyme exists in hen ESM in a monomeric form. Using this method, the overall yield Abbreviations: ESM, eggshell membrane; EW, egg white; 2-ME, 2-mercaptoethanol. Fig. 3C is from the sequence of egg white lysozyme. 
